- Apple Crumble 

6 medium cooking apples 

1 teaspoon cinnamon 
. % cup water 

$4 cup flour 

1 cup sugar 

44 cup butter 

Pare and core apples; cut crosswise 
in slices 4-inch thick; place in ~ 
greased casserole. Sprinkle apples with 4f 
cinnamon. Add- water. Work flour, . 
sugar and butter with finger-tips until 
uncovered, in moderately hot oven | 
(375° F.) 45 minutes, or until apples _ 
are soft. Serve with plain cream. 
Approximate yield: 6 portions. 


